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Professor (Date)
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6.1. Postgraduate Theses
6.2. Doctoral Theses
7. Publications

7.1. Articles published in internationally refreed journals (SC1,SSCI,Arts and Humanities)

7.2. Articles published in other internationally refreed journals

OZER CAGLA, GIRAY ECE (2017). Kurim dan Anadolu ya tatar Mutfak Kiiltiirii ve
Etkilesimi. ~ ULUSLARARASI TURIZM VE KULTUREL MIRAS KONGRESI (Oral
presentation)(N0:3637971)

ATAY ESER, OZER CAGLA, OTAG FADIME BEGUM (2017). Examination of Misi
Culinary Culture in the Scope of Rural Tourism. 1 st International Rural Tourism and
Development (Oral presentation)(No:3507497)

HASKOYLU Merve,OZER CAGLA,TOKSOY ONER EBRU (2017). Development of
Halomonas Levan based functional food ingredients. FFC's 21st International Conference
and Expo on Functional FoodsFunctional Foods and Bioactive Compounds in Health and
Disease: Science and Practice (Poster)(No:3108627)

OZER CAGLA, AKBULUT MERVE BURCU, CEVIK ALPER (2015). Temali
Restoranlar Uluslararast Uygulamalar ve Tiirkiye de Uygulanabilirligi. 1.Avrasya Turizm
Kongresi (Oral presentation)( No:1509466)

7.3. Assertions presented in international scientific congresses and published in the
proceedings

Atay Eser,Ozer Cagla,Otag Fadime Begiim (2017). Examination Of Misi Culinary
Culture In The Scope Of Rural Tourism. 1 St International Rural Tourism And Development
(Oral presentation)(N0:3507497)

Otag Fadime Begiim,Ozer Cagla,Aytac Sait Aykut,Saglam Filiz (2017). Optimization
Of Process Conditions For Developing Yogurt-Like Product With Silybum Marianum(Milk
Thistle).  International Symposium On Biodiversity And Edible Wild Species (Oral
Presentation)(N0:3676608)

7.4. International books published, or chapters from a book




7.5. Articles published in national refreed journals

SEZGIN UNAL, OZER CAGLA IPEK CAGLIYAN (1999). Tr Durum Bugdaylarinin
Kalitesinin Belirlenmesinde SDS Sedimantasyon Testinin Kullamilmasi.  Un Mamiilleri
Diinyasi, 8(2), 4-10. (Kontrol No: 1509233)

OZER CAGLA, SEZGIN UNAL (1998).  Glutomatik 4 2 Sistemi ile Unlarin
Niteliklerindeki Degismelerin Belirlenmesi. Un Mamiilleri Diinyast, 7(2), 26-35. (Kontrol No:
1509234)

SEZGIN UNAL, MUJDE OLCAY, OZER CAGLA (1996). Ekmek Uretim Tesisleriinde
Kullamlan Tip 2 3 Unlarin Ozellikleri. Un Mamiilleri Diinyasi,5(2), 24-31. (Kontrol No:
1509428)

SEZGIN UNAL, MUJDE OLCAY, OZER CAGLA (1996). Bazi Ekmeklik Bugday
Cesitlerinin Kalite Niteliklerinin Belirlenmesi. GIDA, 21(6), 451-456. (Kontrol No: 1509422)

SEZGIN UNAL, OZER CAGLA, MUJDE OLCAY (1995). Ekmek¢ilik Sanayiinde
Kullamlan Baglca Teknik Terimler. Un Mamiilleri Diinyasi, 4(3), 14-20. (Kontrol No:
1509442)

OZER CAGLA, ONOGUR TOMRIS (1995).  Aflatoksinlerin Detoksifikasyonu
Amaciyla Gelistirilen Teknikler. E.U.Miihrendislik Fakiiltesi Dergisi, 13(1) (Kontrol No:
1509436)

SEZGIN UNAL, OZER CAGLA, MUJDE OLCAY, ERGUN KOSE (1993). Siine
Zarart Gormiis Bugday Unlarimin Ekmeklik Niteliklerinin Katki Maddesi ile Diizeltilmesi. Un
Mamiilleri Diinyasi, 2(4), 6-12. (Kontrol No: 1509456)

7.6. Assertions presented in national scientific congresses and published in the
proceedings.

HASKOYLU Merve,KIRTEL ONUR,AVSAR Giilben,OZER CAGLA,TOKSOY ONER
EBRU (2016). Levan Bazli Fonksiyonel Gida Bilesenlerinin Gelistirilmesi.  Gida,
Metabolizma & Saglik Biyoaktif Bilesenler ve Dogal Katkilar Kongresi (Poster)(No:2972191)

OZER CAGLA, OTAG FADIME BEGUM, TEPE TOLGA KAGAN, KADAKAL
CETIN, EKU\[CI RACI (2017).  Yenilebilir Ciceklerin Biyoaktif Ozellikleri. 10. GIDA
MUHENSILIGI KONGRESI (Poster)(N0:3637975)

OZER CAGLA, OTAG FADIME BEGUM, YETIM ADEM (2016). Marmara Bélgesi
Yerel Uriin Festivali Envanteri. GASTRONOMI TURIZMI KONGRESI (Oral
Presentation)(N0:2882769)

OZER CAGLA, YETIM ADEM, OTAG FADIME BEGUM (2016). Sous Vide
Yéntemiyle Geleneksel Uriinlere Inovatif Yaklasimlar. ILRIZE SEMPOZYUMU:TURIZM
PROGRAMI (Oral presentation)(N0:2882768)

OZER CAGLA,ATAY ESER (2016). Tiirkiye de Yoresel Mutfak Kiiltiiriiniin Bolgeler
Bazinda Incelenmesi ve Kirsal Turizm Ag¢isindan Onemi. 5.Ulusal Kirsal Turizm Kongresi

(Oral Presentation)(N0:2815431)

TAVMAN SEBNEM,TAVMAN ISMAIL H UNAL SEZGIN,OZER CAGLA (1997).
Taneli Gida Maddelerinin Isil Iletkenliklerinin Neme Bagl Olarak Degisimi. Gida
Miihendisligi ITl. Ulusal Sempozyumu (Oral Presentation)(No:3507455)



8.

9.

SEZGIN UNAL, OZER CAGLA, MUJDE OLCAY (1997). Farkli Tipteki Biskiivilerin
Bazi Kalite Nitelikleri. 2. Un-Bulgur ve Biskiivi Sempozyum (Oral Presentation)(No0:1509418)

Glutomatik 4 2 Sistemi ile Unlarin
2.Degirencilik  Sanayii ve Teknolojisi

SEZGIN UNAL, OZER CAGLA (1997).
Niteliklerindeki Degismelerin  Belirlenmesi.
Sempozyumu (Oral presentation)(N0:1509417)

SEZGIN UNAL, UNSAL CAKMAKLI, OZER CAGLA,KEMAHLIOGLU OMER
KEMAL (1993). Triticum Durum Bugday Ogiitme Uriinii Irmik ve Irmik Alti Unun Bazi
Niteliklerinin  Belirlenmesi. Makarnalik Bugday ve Mamulleri Sempozyumu (Oral
Presentation)(N0:1509463)

7.7. Other publications
Projects

Administrative Services

Assistant Principal (2017-). Istinye University Vocational School

Head of Programme (2017- ). Istinye University Vocational School Culinary

ERASMUS Coordinator (2017-). Istinye University VVocational School

Head of Department (2016-2017). Istanbul Gelisim University Applied Science High School-
Gastronomy Department

Board membership (2016-2017). Istanbul Gelisim University Istanbul Studies Application and
Research Center

10. Professional Affiliations
TASPAKON
11. Fellowships and Awards

12. Please fill out the chart below for undergraduate and graduate courses you have given in

the last 2 years.

Academic Semester Course Weekly Course Hours Number of
Year Theoretical Practical Students

2017-2018 Fall Food 3 60
Chemistry and
Analyses-I
Introduction to | 3 60
Gastronomy
Principles of 3 71
Nutrition

Spring

2016-2017 Fall Introduction to | 3 120
Gastronomy
Food and 3 60
Beverage Cost
Control
Food Science | 3 60
and
Technologies
Gastronomy 3 60




and Food

History
Vegetarian 3 40
Nutrition
Principles of 3 120
Nutrition

Spring Food 3 45
Legislation
Food Hygiene | 3 120
an Sanitation
Menu 3 60
Planning

Note: If given, summer courses should also be added to the chart.




